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Those *!\/?- 
false alarms 


There’s probably a great deal of 
cursing being done by local firefigh¬ 
ters after a recent incident. 

As reported in last week’s issue of 
the Carbondale MIRROR, city fire¬ 
fighters responded to an alarm at 
Summit Place one night. 

Unfortunately, when they airived 
there, they found out that it was just 
a false alarm. 

Actually, we shouldn’t say, “just a 
false alarm” because that false alarm 
di>! more damage than the perpetua- 
tors asked for when they turned it in. 

Over the years we have literally 
preached that people who turn in 
false alarms are looking for trouble. 

It happened the other evening. 

After city firefighters arrived at 
the Summit Place alarm, a real 
alarm came in for them — partway 
across town on Archbald Street. 

The time spent by the firefighters 
turning the engines around from the 
false alarm location and reaching 


the scene of the Archbald Street fire 
was the same as giving a miler a 
one-minute head start in a national 
championship race. 

Thus, when city firemen arrived at 
Archbald Street, a modular home 
was well engulfed by flames. 

The head start it received was too 
much. 

So what? 


So what? 

This time while a home was badly 
damaged by the fire, no while was 
killed. 

Over the years, we have written 
out against the practice of pulling 
false alarms — for whatever dim- 
witted reason a person can think of 
for doing such a stupid thing. 

And we’ll continue to write 
against it because we know what 
problems false alarms can create. 

The perpetuators of the other 
evening's false alarm should be glad 
that they did not cause someone’s 
death. 

Next time they may not be so 
lucky. 


Top of the town 


WELL, ALL YOU lucky readers, this is 
not the column we started to do for you this 
week. 

Through the ama/ing science of modern 
electronics, we began typing this week's 
column the other week 

However, somehow the magnetic 
diskettes which are used to store copy such 
as this column got mixed up and diskette 
No. 2 got switched with diskette No. I. Thus 
file eon No. 2 was not the empty file eon No. 

I and therefore, file e with the column on got 
used — wiped out. 

Just remember, all you electronic geni¬ 
uses. it doesn't matter what the machine can 
do that counts, but what the people do do 
that counts. 

BARRY SIEBOLD was busy the other 
day over at Shaw's Stationery. At least he 
seemed busy, but then he always seems busy 
at work. 

(Actually, we heard that he wa^just both¬ 
ering Tom Shaw.) 

AND NOW for a Lone Ranger story 


which we heard about minutes after it 
happened. 

By the way, we use no names here to pro¬ 
tect the innocent. 

Clayton Moore had just arrived in town 
the night before and was spending some time 
socializing at the Columbia Hose Co., the 
city's central fire station. 

Things got a bit hectic with people wand¬ 
ering in and out to see him. so the firetruck 
drivers locked the main doors for a while. 

Somehow, a city resident snuck into the 
building and charging around the meeting 
room, she kept threatening not to leave until 
she had the Lone Ranger’s autograph. 

A couple of men were sitting around one 
of the tables there, discussing w hatever there 
was to talk about in late August 

“Where's he hiding?" she asked. 

“I'm not leaving until I get his autograph." 
she told one of the drivers. 

“What’s your name, ma’am?” a driver 
asked her. She told him. 

Meanwhile. Clayton Moore, who was sit¬ 
ting at the table all the while, wrote her name 
on a piece of paper and signed it. 


Don’t 

coddle ’em! 


We wish we could aim these short 
editorials at those who get their 
kicks from pulling false alarms. 

But we doubt if they have enough 
brains to be able to understand what 
is being said here. 

Therefore, we are aiming our 
appeal at those of you who can think 
and do understand. 

Next time you see a group of 
children toying with the idea of pul¬ 
ling a false alarm, warn them of the 
consequences. 

Next time you see someone pul¬ 
ling a false alarm, remember what 
they look like, who they are, or the 
license plate number. 

It’s really up to us to stop coddling 
these “people” who think there is no 
harm done in pulling a false alarm. 

Afterall, if we don’t take the first 
step to correct the problem, who 
will? 

And remember that you could 
save a life, too. 


Reaching back in his chair, he handed her 
the paper 

“I don’t want your autograph,’’ she told 
him. “I want his (referring to the Lone 
Ranger) autograph!” 

After a second or two. someone else spoke 
up and said, “That is him.” 

“Oh, my God,” she uttered, attempting « • 
cover her embarrassment. 

AND NOW for something completely 
different. 

A banker says the best heirloom a family 
can has e these days isn’t a grandfather clock 
or a spinning wheel it’s an eight percent 
mortgage. 

THE CAR of the Week is the Disbrow 
which was introduced in 1916. 

BETCHA THOUGHT we were going to 
say something stupid like “disbross is heavy 
with perspiration from working out in the 
hot sun all day.” 


MS. waters VS. 


By NAN WATERS 

We firmly believe in the Women’s Move¬ 
ment and in the liberation of men. If a man 
can do a job as well as a woman, well then, 
we think he should be paid as much! 

We’re ecstatic about the appointment of a 
woman to the United States Supreme Court. 
What those eight old men decide to do about 
the Justices' restroom is theic problem. 

But it would appear that the Women's 
Movement is. unfortunately, on the downs- 
lide. Even Betty Friedan. who started it all 
back in the sixties with “The Feminine Mys¬ 
tique", admits in her new book that “we’re in 
the second stage." 

In the new issue of Woman’s Day, she 
freely admits that “being a superwoman is 
not the way to go." 

Tell me about it. Betty 

Fortunately, or perhaps unfortunately, 
we never enjoyed “just staying at home.” 
Many gals do. They like nesting, dusting, 
cooking fancy meals, and it’s important to 
them to be there when the kids troop in at 3 
O'clock. There are even , and this is difficult 


Reflections ... 


to believe...small towns where neighbors vie 
to see who can produce the whitest wash on 
the line the earliest on Monday morning. We 
never got terribly choked up about “good 
drying days for doing blankets.” We never 
took a vacation to houseclean the attic. 
There are. we arc told, working women who 
do. 

But now Ms. Friedan says, women are 
beginning to realize they can't DO IT 
ALL....juggle a fulltime career, a husband, 
kids, home and whatever else, all at once, 
and do it all to perfection. They cannot, in 
short, be superwomen. They're starting to 
resent the system that expects them to...the 
inflation that makes it necessary for them to 
help provide for their families, and society's 
expectations that they can handle it all like a 
role model out of Harper’s Bazaar. Oh yes. 
you're supposed to be skinny and attractive 
and assertive and dress for success, too. And 
be healthy and happy and sexually adjusted, 
and active in your community as well. 

The last time we looked there were only 24 
hours in a day. and while we're all given the 
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Tom Kenney — 
prose and verse 


ame number of hours, somew here along the 
line we have to save some time for 
ourselves- to read a trashy novel or do 
our nails or gossip on the phone for an hour 
with a best friend. 

So may be the Women's Movement is . in a 
sense, self-defeating...maybe it has made 
men expect far too much of us. It's fun once 
in a while to settle down with a crossword 
puzzle and tell someone in your family, very 
firmly. “No. I can't make cookies for your 
Brownie troop. Sorry. I can't type your term 
paper. " Or. to an employer. “Sorry, no. I 
cannot make that business trip out of town. 
My daughter's having her tenth birthday 
party, and I want to be there." 

Back in the fifties people at cocktail par¬ 
ties asked us. “How many children do you 
have?" Now they ask. “What do you do?” 

If what you do is to stay home and raise 
your kids...and not much else...you’re not 
very interesting. 

Okay. Ms. Friedan, as much as we respect 

and revere you.tell us.what do we do 

next? 


ODE TO AN SS 

Lines and (Teases ... Bits and Pieces 

Once held in essence, lofty revere, 
the height of New-Order-Nazi-Severity, 

SS. Swastikas ....parades, all bright: 

You're one of the chosen,“Sons of Light." 

Oh. so strong, so young, so proud, 
in goose-step formation, singing loud, 
on formal entry to Himmler's crowd. 

With face of lines and creases now. 

Forty years, you’ve reflected how ... 
the day you took your SS vow! 

Never once were you deceived. 

Party member? Yes, Indeed! 

Regular Army? Not for me. 

SS detachment'.... It'll be. Hitler's own, 
"Pride of Germany!” 

Look in the mirror now, "Mein Heir,” • 
remember the oath you did swear! 

Beneath those lines and creases, 
you wasted a race in hits and pieces! 

By SS authority, 
eradicate the Jew minority! 

If time were not a moving thing, 
and I could make it stay. 

I'd have you on trial, my friend ..., 
there'd be no other way! 

Now, with face of lines and creases, 
you remember in bits and pieces, 
how you got your lethal leases 
front weakened souls, 
by SS theises. 

Just who in hell gave you authority, 
to wipe out your hated minority? 

Look behind your lines and creases. 

You're going to hell 
in bits and pieces! 

You've been the curse, to both God and 
man, 

from Alpine Region to desert sand. 

You goose-stepped boundaries, one by 
one, 

Africa, Europe, all became “Hun!" 

You kept it up, you had the clout, 
raised holy hell till the last redoubt! 

(And if that's not enough ...) 4 

Forty years later you spark the flame, 
a "New WOrld Order ..." all the same — 
Revisions of the hell ... from which you 
came, 

Nazi, Neo Nazi ... all the same .... 
thriving on hate, power and shame. 


to rule the world — the same old game ... 

It didn't take much ... second glance, 
there you are ... back in France! 

You keep it up, though you lost the clout 
Remember 44? We won the bout ... 

But none the less this is to say, 
you covet the world in every way. 

Forty years later — maybe a lie? 
we begin to wonder, did you die? 

Or. are you lurking beneath the light. 

SS theises. the same old fright? 

Were you buried ... under the lid, 
or simply stagnant, only hid? 

Now again your pledge for posterity: 
the plan of New-Order-Nazi-severity 

W it h Erikson, Hoffmann and who knows 
more? 

a revised "elite Nazi Corps?" 

You'd risk your fate ... give your life. 

for SS Nazi-gendered strife 

You'd push and shove, muster all you can, 

every crackpot outfit 

not withstanding the Ku Klux Klan! 

You'd work to the end to this last try, 
to publicly air and glorify, 
the echos, renewed, the SS cry. 

With face of lines and creases now, 
for forty years, you've reflected how, 
with deep, abiding, sincere drive, 
a Nazi legacy to revive. 

With face of lines and creases now. 
you won't forget those damning vows, 
nor by your years give good advice, 
to remfnd those young and ill endowed 
remain far away from Nazi crowd! 

Face covered in lines and creases now, 
you swear by that cursed SS vow; 

You'll work to the end ... and even more, 
in dauntless effort to even a score. 

Look behind your lines and creases, 
the world can do without your theises; 
remain true to your SS Nazi code, 
join your peers in their abode ..., 

And take a message from this ode ... 

We won't stand, we won't abi^e, 
a new resurgence ... Nazi tide. 

In case there's doubt. I make it clear. 
Listen. “Mein Heir," listen and hear. 
Take your face of lines and creases, 
and go to hell, in bits and pieces! 


The Carbondale Mirror 

is published weekly by Dale Boncare, 
Inc., 64 Fallbrook St., Carbondale. Pa. 
18407. Telephone 717-282-0786. 
Managing editor. Paul Starzer; features 
editor. Nan Waters; night editor. Pete 
! Smith; office manager, Bernadette 
Starzer. 


Application to mail at second class 
postage rates is pending at Carbondale, 
Pa. 


Letters 
to the 
editor 


Letters to the editor of the Carbondale Mir¬ 
ror are invited from readers and non-readers 
alike. Fair play and accuracy are the basic 
guidelines. The name, address, and tele¬ 
phone number of the writer is requested, but 
will be withheld from publication should the 
letterwriter ask so and provide a good rea¬ 
son. The editors of the Mirror reserve the 
right to edit or reject any letter. 


Handicapped parking 

Editor. Carbondale MIRROR 

There are those ot us who are handi¬ 
capped at a fairly young age who find it 
difficult to even admit that we do have a 
problem. It is hard. too. sometimes to have 
to ask for special priv ileges. such as accessi¬ 
ble parking at shopping centers. Yet we are 
grateful to the Commonwealth of Pennsyl¬ 
vania for providing these special spaces lor 

Even more difficult lor us who have trou¬ 
ble getting around is to drive into a handi¬ 
capped parking area and lind all the spots 
filled with cars w hich have no business being 
there i.e., cars which do not have handi¬ 
capped plates or stickers. Seldom are these 
cars ticketed, and yet I have a right to be 
there and thev don't! Many times I have to 
drive home without completing my errand' 
because a thoughtlcss.non-handicappei 
driver has taken my special place 

I he other evening I was parked in a spe¬ 
cial spot at Ey non Drug Store, and I was 
delighted to see an Archbald policeman lag¬ 
ging a car that was illegally parked there. I 
personally commended him on his action, 
and told him that many times, wrongly 
pushed out of my right!ul place by a 
thoughtless motorist. I had actually consi¬ 
dered blocking off their car to park mine 

I he officer was most courteous and rep¬ 
lied. “If it happens again, y ou do just that 
and then call the Archbald police." 

Hats off to them for helping to protect 
those of us who are handicapped. Hopclull 
more local police in other boroughs " 
begin doing the same thing. I have even m . 
non-handicapped motorists park in thes 
cial spaces behind C ity Hall in Carbond. 

Please, officers, give us this one sin 
fringe benefit. I have always believed t: 
everybody has a handicap of some sort: 
just that some ol them are more evident than 
others. A non-disabled motorist who park¬ 
in a handicapped spot just because it’smoie 
convenient, has a handicap lar greater than 


Handicapped Mo 
(Name withheld by rec 


Carriers 

wanted 


I he C arbondale MIRROR is looking 
lor newspaper carriers for the city's East 
Side. Canaan Street area, for Simpson. 
Mayheld. and Jermyn. 

Carriers must be able to pick up newspap¬ 
ers at the MIRROR office at 64 Fallbrook 
St.. Carbondale. 

For additional information, call 282- 
0786. 


Triple M plans flea market 

The Triple M Club of the First United Anyone wishing to rent a space may call Tickets are adul 
Methodist Church of Carbondale will hold a Miriam Heath. 282-3367. under 6 

Ilea market at the church parking lot-on Oct. A buflet-style barbecue - all you can eat - Tickets muv 
3. at 10 a.m. will be served at 4:30 p.m.. at the church. member 

Simpson church plans smorgasbord 


I ickets are adults. $5. students. S4; children 
under 6. $1. 

Tickets may be purchased from any club 
member. 




The annual smorgasbord ol Holy Trinity Ed Lubash. 

Church. Simpson, will be held on Saturday . Tickets are $4 and can be obtained at the 

Oct. 31. with serving from 5-7:30 p.m.. fol- door. All are welcome 

lowed by dancing from 8-12 to the music of The Rev. Cyril J. Rabel is honorary chair- 


Mary Pisarchik is chairperson «»l 
and Miss Rita Ruddy is in charge 


FRAMEWORK GOES up on the classroom portion of the First Presbyterian Church of 
Carbondale. The structure which still houses the local congregation was built in 1950-1951. 
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Painting? Repair walls first 


I ired ol the fnessy. disorganized appear¬ 
ance ot your garage? A fresh coat of paint 
and some wall organizers will help but. 
helore you pick up a hammer or buy paint, 
check the walls, floor and ceiling closely lor 
cracks and holes. 

“Painting your garage will create a more 
finished look." says Ralph Wusthoff of Red 
Devil Inc., the nation’s leading producer of 
painters’ hand tools and chemical do-it- 
yourself products. 

“However, to ensure a complete and 
professional-looking job, take time to repair 
cracks and holes in masonry before painting. 
% You may wind up with costly and extensive 
repairs, later when these cracks and holes 
enlarge. 

"Most of the repairs can be done quickly 
and easily with concrete and mortar repair 
caulk or concrete patch and a few hand 
tools.” 

Before repairing a cracked, grease- 
covered cement floor, remove oil, grease and 
stains with a solution of garage and drive¬ 
way cleaner. 


First, scrape away heavy oil and grease 
deposits, then mop the solution onto the dry 
floor. Allow the solution to stand 20 minutes 
to an hour before sweeping briskly with a 
still brush or broom. Rinse the surface with 
u hose. 

( racks in the floo/ can easily be repaired 
with a ready-mixed concrete and mortar 
repair available in cartridge form. Clear 
away loose cement particles and debris, then 
remove loose cement chunks with an old 
screwdriver, stiff putty knife or scraper. 

Put sealant directly into the crack, press¬ 
ing firmly into place with a wet pointing 
trowel, utility patching tool, stiff putty knife 
or scraper. Smooth with a wet finishing 
trowel. 1 he sealant will set firm in approxi¬ 
mately eight hours. 

Larger cracks and holes require greater 
attention. Remove chunks of lose cement, 
using a scrape and pry bar or cold chisel and 
hammer. Clear away smaller debris and dirt, 
then wet down the area to be repaired. 

Mix permanent concrete patch powder 
with water, then dilutea small amount of the 


patch with more water until it’s as thin as 
paint. Brush this "concrete paint" onto the 
edges ol the crack or hole to ensure a strong 
bond. 

Next, pack concrete patch into the void 
with a pointing trowel, making sure to elimi¬ 
nate air pockets. Level with a cement finish¬ 
ing trowel and remove excess concrete w ith a 
sponge. 

To slow the drying process and avoid 
cracking, cover the repair with damp burlap 
for 24 hours. 

follow the same procedures to repair 
cement or plaster walls, but for sheetrock 
walls and ceilings use a quality vinyl spac- 
kling compound. 

Now you’re ready to’paint. Select a good 
quality" masonry or patio paint; darker 
colors are best for floors since they hide dirt. 

And. to ensure uniform coverage, use a 
cement and - einderblock pad painter. It's 
designed to force paint into ridges and sur¬ 
face irregularities. 

Put back the garden tools and tires, and 
your “new."clean, bright garage is complete. 


Holiday meals for Jewish New 
Year follow traditional pattern 


AUXILIARY of Cottage Hose Co., Carbondale, installed officers recently at the hose 
company. Seated, from left, are Helen Munley, financial secretary; Evelyn Lyuster, proxy 
for Florence Tuzze, treasurer; Jean Druther, proxy for Tina Milewski, president; Katherine 
Tuzze, proxy for Edna Kelsch, vice president. Standing, same order, are Anna Oncavage, 
trustee; Anna Mae Durkin, secretary; Paulette Andrews, trustee; Lillian Montione, trustee. 
(MIRROR photo by Ros-Al) 


Shana Tbva may it be a good year 
are the Hebrew words that signal the begin¬ 
ning of the High Holy Pays for Jewish 
people all over the world. 

I he date of Rush Hashanah. the start of 
the New Year, is calculated according to the 
Jewish calendar. 

This year. 5742. will begin on September 
29. The holiday period concludes on 
October 8 with Yom Kippur, the most 
solemn of Jewish days a time for fasting 
and penitence. 

This holy time is, for many Jews, the spir¬ 
itual focus of the year. For all Jews, it is a 
time for family gatherings and for reaching 
out to old and new friends. 

The 10 days do not pass without holiday 
phone calls, dinners and moments of great 
joy. Shana Tova. a wish for a good year, a 
sweet vear. a year of health and prosperity. 

A traditional Rosh Hashanah dinner is 
repldte with the Jewish versions of hliday 
delicacies. 

Ceremonial candles are lit. and the com¬ 
pany breaks bread with a braided challah, 
brown-crusted, topped with poppy seeds 
and rich with a slightly sweet egg dough. 
Each piece is dipped in honey to symbolize 
the hope for sweetness. 

Chopped liver, a savory paste of chicken 
livers, onions and occasionally a hard-boiled 
egg. bound together with the rendered fat 
from the chicken, usually precedes the serv¬ 
ing of a robust chicken soup, for which every 
Jewish cook has her own recipe. 

Acquiring that recipe is as difficult as per¬ 
suading a Erendiw ’ tell you the 

secret of her perfect souffle. 

Generally, good chicken soup should be 


tlavored with onions, carrots and celery, 
plus “greens,” which can be celery or carrot 
tops. 

Some insist that a parsnip is essential; 
others blend the cooked carrots into the 
soup to create a wonderful golden color. It’s 
largely a matter of a pinch of this, a handful 
of that to the taste of the cook. 

Surrounding the roast turkey or pot roast 
that is the centerpiece of the meal is a succes¬ 
sion of A ugels( puddings) made w ith noodles 
or potatoes. The noodles are often.spiced 
deliciously with raisins and cinnamon, the 
potatoes ground with onion. 

A popular vegetable dish is tzinwies, a 
combination of sweet potatoes, carrots and 
prunes, simmered with a small piece of pot 
roast to give it heartiness. 

If there is any room left for them, the 
desserts arc plentiful. Teiglach is a cakwcon- 
structed of balls of dough simmered in 
honey, and honey cake is a dense, deeply 
sweet spice cake, usually baked in a loaf. 

The tradition also calls for eating sliced 
apples dipped in honey, another symbol of 
the sweetness of the New Year. 

The remainder of the week is not only 
devoted to serious reflection and stock¬ 
taking. hut also to digesting the New Year 
feasts. 

As sundown approaches on the eve of 
Yom Kippur, another traditional though 
somew hut lighter meal is served. This one 
is. perhaps, consumed with extra relish, as 
the dinner companions contemplate the day 
of fast that awaits them. 

The evening is passed in synagogue listen¬ 


ing to the mournful yet beautiful strains of 
the Kol Nidre. the prayer of repentance for 
last year’s trespasses and exhortation for the 
strength to follow the ways of God, handed 
down to the Jewish people in the Torah. 

The next day continues the period of 
prayer and repentance, and ends with a ser¬ 
vice for the mourners in the congregation 
and a final prayer for the good New Year. 
At sundown, the break fast is celebrated 
a light meal, frequently featuring fish and 
dairy dishes, as it is thought wiser not to 
assault the digestive system with a heavy 
meat meal. 

Ruth and Sam Perelson, members of Cen¬ 
tral Synagogue in New York City, prepare a 
break last annually for friends and family 
that glistens with an array of appetizing 
dishes. They plan a menu in keeping with the 
profound meaning of the holy days just 
ended. 

Dried figs, dates and nuts arc reminders of 
the State of Israel, round bagels and rolls 
symbolize the circle of the cycle of life: sweet 
wine, orange juice and applejuiceemphasi/c 
the sweetness of the New Year 

The salty dishes are limited to pickled lox. 
herring in cream sauce and Nova Scotia 
smoked salmon (less salty than lox). 

I he main dishes are scrambled eggs and 
those wonderful cheese-filled crepes called 
bhnt/es. Various cheeses and cream cheese 
spreads round out the menu 

Breaking bread with i Itallah and apples 
and honey completes the theme of renewal 
The festival ends as the 5.744th year of 
recorded Jewish history begins. 


Carbondale area recipe exchange 


Beef ala Cerra is second recipe 


Editor's note: This is the second tn a series 
••/ recipes collected by local residents. The 
MIRROR welcomes and will publish 
recipes from individual cook in an effort to 
provide interesting, creative cooking direc¬ 
tions for special events and holidays, or 
every-day family favorites. There are no 
/nrzes. no gimmicks ... just send vour favor¬ 
ite recipes, with explicit directions to the 
CARBONDALE MIRROR. 64 Fal/hrook 
Si., Carbondale. Pa., IH407. Or, drop them 
of! at our office. There is ample free parking 


•■ear of the building, courtesy of Figli- 
Drug Store. 


ing it under the broiler flame for a few min¬ 
utes .on each side. 

Put one package of dried onion soup mix 
on the top of the roast and one can of cream 
of mushroom soup and half can of water. 

Cover the entire pan with aluminum foil 
to seal in all the moisure. Put in a 350 degree 
farenheit oven and cook as normal. 

You can add pepper, garlic salt, or other 
spices as you like. 

1 sometimes add an ounce of red port wine 1 
to the gravy after the roast is done. 


The recipe this week is given by Sam 
( erra. Short St., Carbondale. 


Start with a blade roast, sear both sides of 
the meat slightly before adding the 
ingredients. 

This is done by placing the roast in a flat 
pan, similar to a square cake pan. and plac- 


Business and industry 


New flower shop’s ‘blooming 


There’s a bower of flower power at 7 Park 
Place in Carbondale at Ros-Al Photo 
and Floral-Studio, where Paul L. Daugevelo 
recently added a fresh’n’siik flower shop to 
his parents’photography business. 

A galaxy of gorgeous silk flowers and 
floral arrangements are tastefully arranged 
in the shop window, and among the beauti¬ 
ful color portraits lining the walls. 

Young (21) Paul Daugevelo calls the store 
“one-stop wedding headquarters." since 
nuptial flowers purchased simultaneously 
with wedding photographs are subject to a 
IOC discount.All wedding stationery, invi¬ 
tations. matches, napkins and favors in 
coordinated colors are also available to the 
bride-to-be. 

In business just since Aug. I. Paul hopes 
to expand, shortly to an adjacent building, 
w here he w ill add live house plants and 
antiques to his "growing" business. He has 


been an antique dealer for some time, visits 
fairs and flea markets and buys entire estates 
and house contents. 

Paul studied floral design at one of the 
Vo-Tech Schools, and later was a model in 
New York. It's impossible to make money in 
the city in the flower business, for. as he 
points out.“there’s a flower shop on every 
corner." 

Paul sees a big future in the silk flower 
business,since they cost about the same as 
fresh ones, and last "forever." Brides who 
choose the artificial blossoms for their bou¬ 
quets can later have them re-arranged into 
centerpieces. 

Arrangements begin at as little as $4.00. 
An all-silk wedding.including flowers for the 
bride and attendants, mothers, the church 
and head table for the reception can be pur¬ 
chased for as little as $175. 

As for cleaning the silk blooms, Paul 
recommends dipping them in warm water 


and dish-washing detergent, and air-drying 
them. Paul lives at 632 Lackawanna Ave. 
in Forest City with his parents: Rose. In^l 
father. Al.arjd his older brother. Alan, both 5 
of whom are professional photographers. 

Rose and AI opened their wedding and 
commercial photography business in 1958 at* 1 
13 Park Place, just up the street from their 
present location. Later they moved the fam¬ 
ily business to 56 N. Main St., which was' 
destroyed by a disastrous fire in November. 
1979. Following the fire they moved to their' 
current store. AI and Alan, who also works 
in the plumbing business.free lance for one 
daily and two weekly newspapers, including, 
the Carbondale MIRROR. The elder Dau¬ 
gevelo has been involved in photography, 
since 1947. 

Paul, who is active as a dancer in Encore.. 
Theatre, will appear in “Cabaret" being 
given by the local thespian group the first, 
weekend in December. 

He’s hoping to expand his silk flow er busi¬ 
ness into hotel and resort arrangements as 
soon as his new shop is completed. If he’s as ' 
successful as his parents have been in 23 
years of courteous and friendly serv ice to the . 
community...his business should be, 
“blooming!” 


The color for fall is plum 


■k Continued from page 


Commentary was provided b\ Mesdamcs 
Joanne Chambers and Rosemary Coleman. 
Bobby Leo was in charge of special effects, 
music and lighting. 

Francis (Fran) Bianco, vice president of 
the club, was show chairman. President 
Barb Ferraro, was honorary chairman. Gerri 
Evans was co-chairman. Joe Russo was in 
charge of decorations, and Josephine Lopes 
handled tickets. Tina Milewski. club treas¬ 
urer. was raffle chairman. 

In charge of door prizes were Sarah Gil- 
lott, Frances Mase. Maryann Mancuso. Dar 
Zerchak and Yvonne Mi/ok. Ms. Leo was in 
charge of models, and Diane Palutis of pub¬ 
licity Mary Pauline headed the entertain¬ 
ment committee. 

The poster committee included Michael 
Cerra. Helen Silvestri. Johanna Langman, 


Carpet Special 

Brighten up your home this fall 
with beautiful new wall-to- 
wall carpeting! 


Fruit and cereal has appeal 


of American-style breakfast. 

Ready-to-eat cereals were invented in Bat¬ 
tle ( reek, Michigan, near the turn of the 
century. Soon to follow was the discovery 
that a cereal and fruit combination is deli- 


Nestled among the rolling hills in the state 
of Michigan are some of our nation's most 
richly productive apple orchards. 

Apples are truly an American favorite! 
This mid western state can also boast of a 
food product which led to a whole new kind 


cious in the cereal bowl, and compatible in 
recipes, too! 

The recipe for Apple Crunch combines 
fresh tangv apples and “crunchy”corn flakes 
cereal, an easy-to-make dessert with all- 
American appeal. 


I tablespoon all-purpose flour 
1/3 cup granulated sugar 

1 teaspoon ground cinnamon 
4 cups sliced tart apples 

2 cups corn flakes cereal*, crushed to fine 
crumbs 

V* cup all-purpose flour 

V* cup firmly packed brown sugar 

3 tablespoons margarine or butter, 
softened 


Carpet padding and 
installation all at special 
prices — Some rolls af 


PAUL DAUGEVELO examines some of his floral bouquets at his 
recently opened shop. See story this page. (MIRROR photo by Ros-Al) 


72 price. 

Take advantage 
of this fall promotion 
Call us today 

Wallis Furniture 

22 N. Main St., Carbondale 
282-1300, 282-5670 
or 876-6790 

4-months cash open account 
36-months time payment 


1. Stir together the I tablespoon flour, 
granulated sugar and cinnamon. Toss with 
apples. Spoon into I l-A-quart round casse¬ 
role. Set aside. 

2. Stir together crushed cereal, the 1 4 cup 
flour and brown sugar. Mix in margarine 
until crumbly. Sprinkle evenly over apple 
mixture. 

3. Bake at 400" F about 30 minutes or 
until apples are tender. Serve warm. 

Yield: 6 servings 


Use our j 

Christmas Lay- away planj| 

A small deposit holds your gift. 

(^W/teu/’g 

26 N. Church St., Carbondale ^Y 


APPLES and cri»p cereal combine to make entie 


LUSClOl 
ing Apple Crunch. 
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